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Firma Profili

Tiirkiye'de 2010 yilinda kurulmusg yeni bir firma olmasina ragmen, hazir dénerin dogdugu yer olarak kabul edilen Almanya'da sektoriiniin
liderleri arasinda bulunan ve 1999'dan beri faaliyette olan Dostlar Déner ‘in bir alt kurulusudur.
A.B. Ulkesindeki bilgi ve teknoloji birikimini ilkemize kazandiran Dostlar Doner, sehir ve sanayi kirliliginden uzak, gevreye ve dogaya duyarli tesisiyle
[zmir Torbali'da hizmet vermektedir.

Company Profile

a young company established in Turkey in 2010 is a subsidiary of Dostlar Doner which was found in 1999 and is one of the leading
companies within the doner sector in Germany the birthplace of ready doner. Dostlar Doner which enriches our country with its knowledge and
tecnology from Europe provides service with its actual plant located in izmir Torbali away from urban and industrial pollution and sensitive to
environment and nature on a surface of 4000 m? of which 1500 m2 is a covered area.

Mpoduns Pupmei
Oupma , 0cHoBaHHaA B Typuuu 8 2010 rogy, ABNAETCA OAHUM U3 NWAEPOB B CEKTOPE NPUIOTOBNEHWA LAypMbl, roTOBOA ynotpebnexunio B fepmanun,
CyuTaloLLeiica pOANHON roToBO# K ynotpebneuio Wwaypmbl, a Takxe aouepHeii dpupmoit komnaxuu «floctnap floHep, ocylwecTeAAiLLe (BOK AeATeNbHOCTL ¢ 1999 rofa.
Oupma «[Joctnap [loHep», NMpuHecwan B Haly CTpaHy eBponelickue ONbIT U TEXHONOTMM, OKa3biBaeT (BoM ycnyrv B W3mupe B paiioHe Topbanbi BAan oT ropoackix
noceneHuii i NPOMbILLNEHHOTO 3arPA3HEHUA Ha JKONOTMYECKY YUCTBIX NPOM3BOACTBEHHbIX KOMNAEKCaX.
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DST GIDA, iretim tesislerinin alt yapisi Avrupa standartianina uygun olarak hazirlanmis ve i¢i son model
modern makine parkiyla donatilarak érnek bir et driinleri isleme tesisi haline getirilmistir.

Uretimimizin her alani temizlik ve dezenfeksiyona son derece uygun olup tim zemin epoksi kaplidir,
bitiin duvar ve tavanlar da gida igletmelerine uygun isi yalitimh sandvig panellerden olugmaktadir.

Tiim alet ve ekipmanlarimiz paslanmaz celikten yapilmstir.
Makine parkimizin gogu yurt digindan sinifinin onde markalanndan ithal edilmigtir.

DST GIDA’s productic
the equipment of the

Bl

acilities infrastructure has been prepared in accordance with Europen standards and by
\with the latest and advanced machinery equipment it has been transformed to an
nt.

tly adapted to cleaning and disinfection procedure
vi'a_lls and |ceilings are composed of adequate insulated sandwich panels
less steel.

from abroad from leading brands.
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Tesislerimizde Ar-ge ) o
gida miihendisleri iyeti ve gida UCCNIEAOBATEJIbCKUE
Uvenligi kriterleri baz al iimekte ' ' -
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Soguk depodan monoray sistemle 12°C'deki pargalama alanina gelen karkaslar kasaplarimiz
tarafindan énce kemiklerinden aynlir,daha sonra etler kullamim alanina gére parcalanarak gruplandinlir.
Ayri ayni paketlenen etler etiketlenerek soguk havada depolanir.

The carcasses are carried from the cold storage room

via a monorail system to the cutting room which is at the
temperature of 12°c where they are first deboned by our
butchers and then cut and grouped according to the usage.
Individually packed meats are stored in the cold storage
room after labelling.

et parcalama

cutting of meat

BHavane TYWww, nocrynalou.me CO CKnaga Ha
pazgenoyHyto Nnowaaky, npy Temnepatype 12°C
OTAEeNATCA MACHNKaMK OT KOCTEI;I, a 3aTem
rPYNNMPYIOTCA B 3aBUCMMOCTM OT Ha3HaYeHws.
YnakosaHHoOe B oTAeNbHbIe NakeTbl MACO, MapKpreTCﬂ
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Dana eti geyrek karkaslar halinde, pilic eti ise kemikli veya kemiksiz olarak Tiirkiye'nin 6nde gelen
kalite belgeli entegre tesislerinden tedarik edilmektedir.
Biitiin hammaddeler mal kabul agamasinda gida miihendisleri tarafindan kontrol edilmektedir.

Veal meat is supplied as carcass and chicken meat is supplied with bone or boneless from
leading and quality certificated integrated facilities of Turkey.
All raw materials are controlled by food engineers at the stage of goods receiving.

mal kabul

4
/ goods receiving

ToBAAMHA MOCTYNAET U3 BeyLyUX TYPeLKUX
MHTErPUPOBAHHBIX KOMMIIEKCOB B TYLIAX, @ KypUHOe
MACO MOCTABNIAETCA TAKKe NMAEPamMM1 CEKTOPA
OUMLLEHHBIM OT KOCTEI U C KOCTAMM,

Bce BuAbI CbIpbA MPOBEPAIOTCA MHKEHEPaMU
-TeXHONOramu Ha CTagun NPUEMKIN ToBapa.

" npuémka ToBapa
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Etler diriin
Toplam

S kadar 0°C 'deki depolarda dinlendirilir.
Soguk depomuz bulunmaktadir.

K'kontrol noktalannda diizenli olarak i¢ denetimler yapilmaktadir.

Meats are stored at 0 °C until
processing in a 400 m2 cold storage room.

Internal regular inspections are performed at all critical points.

Mepen 06paboTKoi MACO XpaHUTCA Ha
cKknagax npw temnepatype 0°C.
O6wWan nnowaab Hawmnx XONoANAbHBIX
CKnafoe cocTasnaet 400Mm°.

Ha Bcex KpUTUUYECKMX TOUKAX PErynsipHO NPOBOANTCA BHYTPEHHWIA ayauT.

‘l.'_lla.:l.mhc_ha:‘el.l_‘i;\ajfms.a_)d03)._):.&3_))&@151)&@3}31113&)3%
220 p 400 F sene 2L ol )A Lalaa o
.a.uLunMuA:j“LLidceng_}(EhJSﬁgaelAb&Lmﬂglﬁié

depolama

storing

XpaHeHue



Yaprak doner ve kiyma doner icin 6zenle
secip ayirdigimiz etler driin gesidine gore
Gzel sos ve baharatlarla tambur veya
mikserlerimizde harmanlanir.Yaprak déner
icin soslanan etler et agma makinesinde
ince yapraklar haline getirilerek, kiyma déner
miski de 6zel form makinelerimizde
sekillenerek déner sislerine takilir ve gidaya
uygun streg folyolarla sarilarak ozel

arabalannda -40°Cde soklanir.Gida ambalaji
k IrmI.ZI et olarak kullanilan tiim rtinler T.K.B.
doner |§|eme Gida ve gida ile temas eden malzemeler

yonetmelifine gore ruhsatl firmalardan
tedarik edilmektedir.

red meat doner
processing

obpaboTka mAca
KpYMHOro poraTtoro
CKOTa AN LWwaypMmbl

LAJJL:E: G\.‘ua:

Meats which are meticulously selected for
sliced and minced meat doner are mixed
with special sauces and spices in our
tumblers and mixers.The sauced meat for
sliced meat doner is shaped in a flattening
machine to thin slices and the mixture of
minced meat doner is also shaped in our
special forming machine the Kebab-line
The respective meats are put on doner
skewers are wrapped with food grade
stretch fol and are frozen at -40 2C on
special transport trolleys. All products

for food packaging are supplied from
licensed companies and are in
accordance with T.K.B regulations.

TwatenbHo oTOBpaHHOE Hamu MACO ANA
NPUroTOBNEHWA TOHKO Hape3aHHOW LaypMbl
W Waypmbl U3 papiua, B 3aBUCUMOCTY OT BUAa
npogaykTta obpabarbiBaloTcA cneumanbHbIMKU
coycamu 1 cneumsmn B bapabane unu
cmecutene. Maco, obpabotanHoe coycom ans
NPUrOTOBNEHWA TOHKO Hape3aHHOW WaypMbi
NOMELLAETCA B CNELMANbHYIO YCTAHOBKY, rae
el npuaaéTca CoOTBETCTBYIOWAA popma,

a dapw nomellaeTca B cnelyanbHble
$HOpPMOBOYHbIE YCTAHOBKM, NOCNE Yero
HaJeBaeTcA Ha LUOMMOoN ANA Waypmbl U
obopauvBaeTca cneuunanbHON NNEHKOWN CTPeTY
W NofiBepPraeTca TepmanbHOMY WOKY Npu
Temnepatype -40°C. Bce Buabl npoaykuuu,
MCNONb3YEMBIE ANA YNAKOBKW MULLEBBIX
NPOAYKTOB, 3aKyNnaTca y Gupm, MMeLnX
NWLEH3MI0 B COOTBETCTBUM C [JUpeKTUBOI
6e3onacHOCTU NPOAOBONLCTBEHHbBIX
npoayKToB 1 [INPeKTWBOI 0 MaTepuanax,
CONPUKacaloWyXca C NULWEBbIMK NPOAYKTaMM.
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beyaz et doner isleme

Etler ozel sosumuzla vakumlu tamburlarda kangtinlir,1 giin bekletilerek marinasyon islemi gerceklestirilir.

Marine edilen etler gida miihendislerimizin gozetimi altinda egitimli ustalanmiz tarafindan giivenli ve saglikh kosullarda
doner siglerine takilarak baton ddner formuna getirilir.

Gidaya uygun strech folyolarla sarilarak 6zel arabalarda -40°C'de soklaniriar.

white meat doner processing

Meats are mixed with our special sauce in vacuumed tumblers and marinated for a day.

This meat is put on skewers and is formed to raw shaped doner by our masters in safe and hygit
conditions under the supervision of our food engineers.

MapHvHOBaHHOE MACO HAaCAXXMBAETCA Ha BEPTeN /1A WaypMbl € COBAK
NPOoAYyKTOB NUTaHUA ONbITHBIMKM MacTepamu Nog HabnoAeHemM NHKEl
cooTBeTCTBYlOWan popma. LLlaypma o6opaunBaeTca NuLLEBOI ¢ofn:.
cneuvanbHbIX TENexKax npu Temneparype -40°C,
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doner pisirme roasting doner

Ozl pisirme odalaninda robotlar tarafindan zenle pisirilip Convenience doners which are meticulously cooked and cut by doner
kesilen donerlerimiz sogutulduktan sonra soklanarak paketlenir. robots in our special cooking rooms are frozen after cooling and packaging.

Pi§Mi$ DONER GESITLERIMIZ, CONVENIENCE DONER TYPES
PILIC. GRUBU; CHICKEN GROUP;

Pismis Pilic Déner 2,5 kg poset Chicken Doner 2,5 kg bag

Pismis Pilic 1 kg poset Chicken Doner 1 kg bag

Pismis Pilic Doner 300 gr tabak Chicken Doner 300 g plate

DANA GRUBU; VEAL MEAT GROUP;

Pigmis Dana Kiyma Doner 2,5 kg poset Veal Minced Meat Doner 2,5 kg bag
Pigmig Dana Kiyma 1 kg poset Veal Minced Meat Doner 1 kg bag
Pismig Dana Kiyma Doner 300 gr tabak Veal Minced Meat Doner 300 g plate




MpurotoBneHue [loHepa

[loHep, npuroToBAeHHbIM  Ha CnevLanbHbIX poBoTHbIX yCTaHOBKAX,
Hape3aeTcA 1 OXNAKAETCA, MOC/E YEro NOABEPrasTCA WOKOBOM
obpabotke 1 ynakoBbIBaeTCA.

BupgbirotoBoro K ynotpebneHuio foHepa,

[pynnbl M3penuit 3 KYpUHOro MAca

[0TOBBIIK YNOTPEbNEHIIO KYpPUHBIIA fOHED, NaKeT 2,5 Kr

ToTOBbIN K ynoTpebneHmio LbiNNEHoK, naker 1 kr

[oToBbINK ynoTpebneHnio KypuHbii foxep,Tapenka 300 rp

Ipynna u3penwi u3 rosxero Maca

loToBbIiiK ynoTpebneHnio AoHepK3roBaxerodapLLa,naker 2,5 Kr
[oTOBUIi K ynoTpebneHnto roBsxuin dapi 1 Krnaket

[oToBIiTK ynoTpebneHnio foHepw3 roesxero dapwa,Tapenka 300 rp
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Dst Gida

a member of Dostlar Group

pilic donercesitleri BMAbI KYPUHON LLaypMbl
%100 pilic et 100%mMsAco rpyauHKN

100% KypuHoe mMAaco
35%HoxKK, 65% KypuHOoe mMAco

ut, %65 pilic eti

0 but. 1450 pilic eti 50%HoxKu, 50% KypvHOe MACO
; 5 KypuHan waypma ¢ ogowamm
ﬁ?:dzlegotﬁ:lr"k doner LLlaypma 13 nHAWaYbero maca

olmak iizere 6-8-10-12-15-20-25-3C W3rotosnaetca B 6,8, 10,12, 15, 20, 25, 30, 40
- ve Gizeri kilolarda miigteri talebi dogru

d _umlmug baton doner dretil

W\ %100 s

35%thigh 65% b
50%thigh 50% b
100% thigh meat

Speral chicken doner writh vegetable
Turkey doner

ey o NREEY RO
Frozen raw doner is produced as listed below in ‘;b” ‘;:] 25’ 2; 1t ’:2 Clo "“8 2
6-8-10-12-15-20-25-30-40 kg and B e

other sizes depending on customers request. Ol il s (e G5 L

KI' U Bbille YNnakoBKax no TpeﬁosaHmm KNWEHTOB.

baton doner
grubu

raw doner
group

6aToH-
LLIaypMa




dana doner cesitleri
%100 dana eti

%100 yaprak

%80 yaprak %20 kiyma
%60 yaprak %40 kiyma
%60 kiyma %40 yaprak
%80 kiyma %20 yaprak
%90 kiyma %10 yaprak

olmak iizere 5-6-8-10-12-15-20-25-30-40 ve {izeri
kilolarda miisteri talebi dogrultusunda dondurulmusg
baton doner dretilmektedir.

veal doner types

100% veal meat

100% sliced meat

80% sliced -20% minced meat
60% sliced -40% minced meat
60%minced -40% sliced meat
80% minced -20% sliced meat
90% minced -10% sliced meat

Frozen raw doner is produced as listed below in
9-6-8-10-12-20-25-30-40 kg and other sizes
depending on customers request.

roBsXbA WaypmMa
100%roBAanHa

100%TOHKO Hape3aHHOe MACO

80%TOHKO Hape3aHHoe mAco 20%dapL
60% TOHKO Hape3aHHoe mAco 40% dapw
60% dapw 40%TOHKO Hape3aHHOe MACO
80% dapw 20% TOHKO Hape3aHHOe MACO
90% dapiw 10% TOHKO Hape3aHHOe MACO

W3rotoBnaeTca B BUfie 3aMOPOMXeHHOro 6aToHa-laypmbl B
5-6-8-10-12-15-20-25-30-40 Kr 11 BbllLE YNAKOBKax
no Tpe6oBaHWIo KNNEHTOB.

%100 s aad il La 5l &) 53
%100 5

%20 p 58 aal <980 =il )i

%40 p 580 pal 960 = ik

%40 751 13 %60 p3 ke asl

%20 g 3 %80 p 3 ke pal

%710 7 %90 a5 ke pal
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Pitic Do e

Chickendoner 38l L LS Kypuan Waypua

M
Pitic Do

Chicken doner C-’:}i'“ La LS Kypunan LWaypma

25009 €







Bayiler ve subeler:

Almanya da Urettigimiz donerleri Avrupa
genelinde cesitli sube ve yeikili
bayilerimiz araciligi ile satisa
sunmaktayiz.

Retailers and Branches

We put Doner which we produce in Germany
on the market by means of our several
branches and authorized retailers

across the Europe.

AuctpubbloTopbl U dunuansi
W3rotoBnaemas B [epmaHuu waypma
nocTynaeT B npoaaxy B EBpone uepes
KOMMETEHTHbIX AUCTPUOLIOTOPOR 1 Guanansl.
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DOSTLAR GmbH, Dénerproduktion
Gewerbegebiet Klinkenthal 11
D-66578 Schiffweiler / Germany

Fresh & Frozen Logistics GmbH
Gewerbegebiet Klinkenthal 11
D-66578 Schiffweiler / Germany

DOSTLAR Convenience food GmbH
Gewerbegebiet Klinkenthal 16
D-66578 Schiffweiler / Germany

| ® DOSTLAR Italia srl
Viale Europa 16, 1-02030
Osteria Nuova ROMA

DOSTLAR France Sarl
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EUROKEBAB S.L

IMPORTACION Y EXPORTACION, S.L.
C/Penuela — Nave 25

E-29140 Malaga

Zac du Bois Moussay
38/44 Rue Colonel Roll Tanguy
F-93240 Stains PARIS

www.dostlar.biz



DST GIDA PAZ. AMBL. TAS.
SAN. ve TiC. LTD. STi.

Gazi Mustafa Kemal Mah.

Yel Degirmeni Cad.NO:9
Karakuyu-Torbali/ iZMIR/TURKIYE
TR - 35860

AKDENiZ BOLGE MUDURLUGU
Akdeniz Deylem Déner

Safak Mah.5022 Sokak No:30
Kepez / Antalya

www.dstgida.com.tr



sevkiyat bolumu

Soklanan donerler kolilenerek sevkiyata kadar
FIFO sisteminde -18°C' de depolaniriar.

Tiim so{uk oda sicakliklan hem otomatik olarak bilgisayar sisteminde
hem de sicaklik takip formlarinda manuel olarak takip altinda tutulmaktadir.

Dondurulmus grubu triinler yine - 18°C'deki 6zel sogutmali araglarda
soguk zinciri bozulmayacak sekilde sevkiyati yapiimaktadr.

shipment

Shock-frozen doners are packaged and stored with the
FIFO system at -18 °C until their shipment.

All cold storage rooms are kept under monitoring both automatically in computer
system and manually in monitoring forms.

Frozen group products are shipped in
refrigerated vehicles at -18° C ensuring a continuous cold chain.
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oTAeNn oTnpaBKn

O6paboTaHHas Waypma nocne NPoBepKM NOMELLAIOTCA Ha XpaHeH1e A0 OTNPaBKK
npu Temnepartype -18°C no cucreme FiFO.

YU&T ropaumMx 1 XonofHbIX TeMmnepaTyp BeAETCA Kak aBTOMaTUYeCKu B
KOMMbIOTEPHOI CUCTEME, TaK U MaHyanbHO NYTEM 3anonHeHus Gopm
OTCNeXNBaHMA TeMnepaTypbl.

3aMopOoMeHHble NPOAYKTLI OTNPABAAOTCA B CrieunanbHbIX
MOPO3MIbHbIX TPAHCMOPTHBIX CpeAcTBax Npw Temnepartype -18°C.
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Kalitede Lider Marka

Leading brand of quality www.dstgida.com.tr

Benywuin bpeHa B kayecTBe
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SERTIFIKA

CERTIFICATE

Dst Gida

a member of Dostlar Group

DET GIDA PAZARLAMA AMBALA) TASSMACILIE SANAYI VE TICARET
LIMITED SiRkET

Harn Dures D, Bt 785 Ditear, Batar et D, Paprey Dass D
Fieniy P e, Py s D
PRSP S —
Grmbr O ot G
HELAL
Helal Gida Uygunluk Selgesi

JAS-ANZ

®&c

CERTIFICATE

ST GIDA PAZARLAMA ANBALAJ TASMACILIK SARAY] VE TICARET LIMITED

CERTIFICATE

DST GIOW PATARLAMA AMBALAJ TASIMACILIX SANAY] VE TICARET LIMITED

Torkals [ iR

ISO 9001:2008 ISO 22000:2005
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DST GIDA PAZ. AMBL. TAS. SAN. ve TiC. LTD. STi.

Gazi Mustafa Kemal Mah.Yel Degirmeni Cad.NO:9
Karakuyu-Torbali/ IZMIR

TR -35860

Tel: +90 232 866 22 34 * Fax:+90 232 866 20 94

www.dstgida.com.tr

MET MATBAACILIK AMBALAJ A.S.
Basim Tarihi: 17.02.2015
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